Easy turtles 
- Three shared this version. 
144 small pecan halves 
36 light caramels 
% cups chocolate chips, melted 
On a well-greased cookie sheet, arrange 4 pecan 
halves in cross fashion. Center 1 caramel atop each 
nut cluster. Heat at 325 degrees just until caramel soft- 
ens 4-8 minutes; watch. 
Remove from the oven; with a 
buttered spatula, flatten the 


caramel over the pecans. Cool 

slightly. Remove to waxed paper. 
Melt the chocolate chips and swirl 
some on top of each candy. Makes 
36. 


Pecan turtle cookies 


If you like the combination of flavors, give 
Hershon’s recipe a try. 


>CRUST: 
2 cups flour 
1 cup brown sugar 
Y% cup softened butter 
> CARAMEL LAYER: 
4 cup butter 
¥% cup brown sugar 
1 cup whole pecan halves 
1 cup milk chocolate chips 
Preheat the oven to 350 degrees. Combine the crust 
mixture at medium speed, scraping the bowl sides, 2-3 
minutes, until particles are fine. Pat firmly into an un- 
greased 9-by-13-inch pan. Sprinkle pecans evenly over 
the unbaked crust.' 
In a heavy saucepan, cook the butter and brown 
sugar over medium heat to the boiling point. Boil 30-60 
seconds; stir constantly. Pour evenly over the crust and 
bake 18-22 minutes, or until top layer is bubbly. Re- 
move from the oven. - : 
Immediately sprinkle the chocolate chips on top. 
Allow to melt slightly. Swirl the chips as they melt, but do 
not spread. After it cools a little, cut into squares. 


